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Background: The high levels of iodine in foods seasoned with iodized salt are 
deemed to pose a safety risk to consumers. The variability of iodine results 
obtained from various analytical methods has the potential to adversely affect 
quality control actions on iodized salt. These concerns prompted the Food and 
Nutrition Research Institute of the Department of Science and Technology (FNRI-
DOST) to undertake the study. Objective: (1) To determine the iodine levels in 
selected raw and cooked foods seasoned with iodized salt, and (2) To compare 
the iodine results by Industrial Method Technicon Auto Analyzer II (AA II) at the 
FNRI-DOST R&D Laboratory and by Gas Liquid Chromatography (GLC) with 
Electron Capture Detector at the Japan Food Research Laboratories (JFRL). 
Methods: Fresh fish, rice, and meat samples were seasoned with iodized salt, 
using standardized methods of adding salt at the FNRI-DOST laboratory. 
Samples were cooked by boiling, frying, steaming, grilling, and oven-baking 
using standardized household kitchen-tested procedures/recipes. Prior to adding 
to food and cooking, the salt was analyzed for its iodine content using the titration 
method. Uncooked and cooked samples were then freeze-dried, milled, 
homogenized, and sampled using quartering method prior to submission to the 
above mentioned two laboratories for iodine analysis. Moisture was analyzed 
before and after cooking or freeze-drying. Results: The iodine level on an “as 
received” basis per 100g raw siomai was 105µg (AA II) and 75µg (GLC) with 
24% CV; for steamed siomai, 109µg (AA II) and 75µg  (GLC) with  26% CV; for 
cooked rice, 93µg (AA II) and 62µg (GLC) with  28% CV; for fried rice, 99µg (AA 
II) and 67µg (GLC) with 27% CV; for raw scrambled egg, 179µg (AA II) and 
168µg (GLC) with 5% CV; for fried scrambled egg, 215µg (AA II) and 162µg 
(GLC) with 20% CV; for raw rice porridge, 51µg(AA II) and 40µg (GLC) with 17% 
CV; for cooked rice porridge, 109µg (AA II) and 82µg (GLC) with 20% CV; for 
raw fish, 109µg (AA II) 87µg (GLC) with 16% CV; for grilled fish, 137µg (AA II) 
and 90µg (GLC) with 29% CV; for raw pork, 545µg (AA II) and 331µg (GLC) with 
35% CV; for grilled pork, 1,095µg (AA II) and 798µg (GLC) with 22% CV; for raw 
meat loaf, 158µg (AA II) and  124µg (GLC) with 17%CV; and for oven-baked 
meat loaf seasoned with iodized salt, 178µg (AA II) and 117g (GLC) with 29%CV. 
Conclusion: The iodine levels obtained in cooked  foods using different cooking 
methods were found to be alarmingly high, 109-931µg (AA II) and 64-678µg 
(GLC) per serving size, exceeding the Recommended  Nutrient  Intakes (RNI) 
per day for iodine. Iodine results using AA II were higher than those by GLC. 
There was a significant difference between the results obtained by the two 
laboratories at 95% confidence (P<0.05), although, the samples were 
significantly correlated (P<0.05) with a correlation coefficient of 0.982. 
Recommendations: It is recommended that: (1) The study be used as a basis 
for the review of the levels of iodization of salt in the ASIN Law thereby lowering 
the levels of  iodine  in cooked and processed food products, (2) The use of salt 



reference materials in the iodine analysis for traceability and international 
comparability of results, and (3)The use of other analytical methods for 
determining iodine in food, e.g. X-ray Fluorescence Spectrophotometry, UV-Vis 
spectrophotometry, Nuetron Activation Analysis, ICP-MS, be explored that 
measure accurately the iodine level in food samples seasoned with iodized salt.   
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